
5909 W GOOD HOPE RD

Milwaukee, WI 53223

Description of Violation Correct ByCode Number

Routine Food Inspection

SUPER PETRO, INC.

SUPER PETRO

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

August 10, 2007

$0.00Fee Amount:

No food manager certificate on hand. Post the food manager certificate. This is 

required because processing of ice and coffee is still being done in the establishment.

08/10/200712-201.11(C)

The hand sink behind the front counter was turned off. Ensure that hot and cold water 

is available at the hand sink and supply every handsink with soap and paper towels. 

The front hand sink is required to be used because packaging of ice is being done on 

the premise.

08/10/20075-205.11

No soap is available for use in the men's restroom and at the front counter hand sink. 

Ensure that soap is always available and that the pump is functioning. Monitor and 

refill/repair immediately when empty.

08/10/20076-301.11

No single use hand towels are available at the handsink by the coffee machine or the 

handsink behind the front counter. Ensure that single use hand towels are always 

available at all hand wash locations. Monitor and refill immediately when empty.

08/10/20076-301.12

Observed expired milk in the reach in coolers. Instruct employees to check expiration 

dates daily and remove all expired milk from customer reach. Provide a location for 

expired food products that are away from customers so that they can not accidently 

purchase the expired products.

08/10/20073-701.11

The ice machine in the back is not properly air gapped. Have a plumber epair the ice 

machine drain so that the end of the drain does not enter into the funnel drain. This is 

required to prevent contamination to the ice in the case of a sewage/waste backup.

08/10/20075-202.11

Ice is being bagged and sold on the premise. All ice being bagged and sold needs to be 

labeled with store name, address, and phone number. Provide labels for all bagged ice 

that is bagged on the premise.

08/24/20073-602.11
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Observed wet rags at the hand sink near the coffee maker. All wiping rags/cloths need 

to be stored in sanitizer buckets. The sanitizer bucket concentration needs to be tested 

frequently throughout the day and be between 50ppm and 100ppm. Provide test strips 

if not readily available.

08/24/20073-304.14

Notes: Clear the board from the hand sink in the back kitchen area. The four compartment sink in the back kitchen area must be 

available for ware washing. The sink will need to be setup for washing the ice scoop and other utensils/equipment in the store. 

Everytime a utensil or piece of equipment is washed, it must be washed with soap, rinsed in clear water, and then sanitized with 

the correct sanitizer concentration.

Inspection Notes

Inspector Signature (Inspector ID: 66) Operator Signature

On 8/10/2007, I served these orders upon SUPER PETRO, INC. by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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